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LABORATORY,  GENERAL  HOSPITAL  OF  VIRGINIA  BEACH 


THESE  DISHES  ARE  SUPER  DELICIOUS 
THEY  COME  WITH  OUR  VERY  BEST  WISHES 
SO  TRY  EACH  ONE  AND  SEE 
WHAT  FUN  COOKING  CAN  BE 
BUT  NEVER  THINK  FAT,  THINK  NUTRITIOUS 


THESE  DISHES  PROVED  HEALTHY  AND  HEARTY 
AT  MANY  A  LAB  LUNCH  AND  PARTY 

BREADS, MEATS,  SWEETS  AND  FISHES 

THEY'RE  VERY  DELICIOUS 
WHEN  SERVED  WITH  A  SMILE  A  LA  CARTE' 
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SHISH  KABOBS 

MARINADE :   %  cup  salad  oil 
\   cup  vinegar 
'  \   cup  chopped  onion 
1  t.  salt 

1  t.  coarsely  ground  or  cracked  pepper 

2  te  Worcestershire  sauce  or  steak  sauce 

2  lbs.  lean  beef  round  or  chuck,  cut  ia 
inch  cubes 

In  deep  bowl,  combine  all  ingredients  except  meat,  mix 
well.   Add  meat  to  the  marinade  and  stir  to  coat. 
Refrigerate  overnight  or  let  stand  at  room  temperature 
2  to  3  hours,  turning  meat  occasionally. 

VEGETABLES ;   Tiny  cooked  or  canned  onions 

Precooked  new  potatoes 

Baby  patty-pan  squashes 

Tiny  eggplants 

Quartered  green  and  red  peppers 

Whole  mushrooms . 

Quartered  tomatoes 

Pitted  ripe  olives 

Chunks  of  canned  pineapple 

Cucumber  slices 

(If  mushrooms  and  peppers  tend  to  fall 
apart  for  skewering,  dip  them  first  in 
boiling  water  for  a  minute  or  use  an 
ice  pick  to  make  a  small  hole) . 

Broil  filled  skewers  over  hot  coals,  brushing  vege- 
tables frequently  with  melted  butter  or  marinade. 


Betty  Jane  Hughes 
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HILDE'S  SAUERKRAUT 

1.  Season  spare  ribs  with  salt,  pepper,  and  garlic 
salt  and  set  aside „ 

2.  Use  a  big  pot  or  Dutch  oven,  add  sauerkraut. 

3.  Pour  boiling  water  over  it,  just  to  cover  kraut. 

4.  Add  salt  to  taste  and  caraway  seeds  (optional) . 
Cover, 

5.  Cook  over  medium  heat  for  one  hour. 

6.  Add  seasoned  spare  ribs  (or  any  cut  or  pork)  between 
layers  of  sauerkraut.   Cook  for  one  hour  or  until 
meat  is  tender . 

7.  When  meat  is  done,  remove  it  to  a  plate. 

8.  Grate  one  Idaho  potato  and  add  to  kraut  -  simmer 
about  10-15  minutes,  stirring  occasionally.   If 
too  thick,  add  a  little  water. 

9 .  Put  meat  back  into  kraut . 

10.  Cut  3-4  slices  of  bacon  and  mince  one  large  onion. 
Brown  together  in  skillet  and  arrange  over  sauerkrau 
and  meat. 

11.  Serve  at  once  or  reheat  any  time,  even  after  being 
frozen. 

Hilde  Schaffranke 


BILL'S   LASAGNE 

1  pound  ground  beef 

1  small  onion,  chopped 

1  clove  garlic,  minced  (optional) 

1  T.  basil 

Ik   to  salt 

1  1-lb.  can  tomatoes 
2_6-oz:_cans  tomato  paste 

10  oZo  lasagne  or  wide  noodles 

3  cups  cottage  cheese 

\   cup  grated  Romano  and  Parmesan  cheese 

2  T.  parsley  flakes 
2  beaten  eggs 

1  t.  salt 
\   t0  pepper 

1  pound  Mozzarella  cheese,  sliced  very  thin 

Brown  meat  slowly,  spoon  off  excess  fat-0  Add  next 
six  ingredients.   Simmer  uncovered  30  minutes,  stir- 
ring occasionally. 

Cook  noodles  in  large  amount  boiling  water  (salted) 
until  tender.  Drain.  Rinse 0  Combine  remaining 
ingredients,  except  Mozzarella. 

Place  half  the  noodles  in  a  13  x  9  x  2  baking  dish; 
spread  with  half  the  cottage-cheese  filling,  add  half 
the  Mozzarella  cheese,  and  half  the  meat  sauce0   Repeat 
layers 0   Bake  at  375°  for  30  minutes.  Let  stand  10  min, 
before  cutting  in  squares.   12  servings. 

Betty  Jane  Hughes 
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LONDON  BROIL 

Start  with  flank  steak  -  score  diagonally  in  both 
directions  on  both  sides  (use  sharp  knife  and  make 
cuts  1/4  to  3/8  inches  deep  approximately  3/4  to 
1  inch  apart.  This  will  leave  a  diamond  pattern. 

Rub  each  side  with  a  generous  portion  of  Kraft's 
Italian  dressing  (any  spicy  oil  base  dressing  will 
suffice  -  rub  on  as  much  as  will  adhere) . 

The  meat  may  be  cooked  immediately,  but  preferably 
let  it  marinate  for  30  minutes  or  more. 

Broil  close  to  the  heat  (grill  or  oven)  for  approx- 
imately 7  minutes  per  side. 

Place  on  board  and  cut  thin  (l/4-inch)  slices  across 
the  grain.   Cut  diagonal  to  the  cutting  board. 

Serve  from  a  warm  chafing  dish. 

This  meat  is  even  better  if  sauteed  mushrooms  or 
mushroom  gravy  is  poured  over  the  slices  before 
serving  (heated  mushroom  soup  concentrate  works 
well)  . 

Dre  Krueger 
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CHILI 

Brown  3  pounds  ground  beef  well.   Cut  up  onions  and  add 
Mix  4  cans  tomatoes 

2  jars  tomato  juice 

2  cans  kidney  beans 

2  cans  red  hot  kidney  beans 

Add  beef  and  onions  to  tomato  mixture  in  a  roaster. 
Add  chili  powder,  salt,  pepper,  onion  salt,  and  a 
pinch  of  sugar  to  taste.   Bake  in  350°  oven  to 
desired  thickness  about  4  hours. 


Marie  Amato 


MEAL  IN  A  DISH 

4  cups  thinly  sliced  potatoes 
%  cup  finely  chopped  onion 

2  T.  melted  butter 

3  cups  soft  bread  crumbs 

2  cups  diced  celery  and  leaves 

1  cup  well -drained  corn 

%  t.  pepper 

%  t.  celery  salt 

1%  t.  salt 

1  t.  poultry  seasoning 

5-6  pork  chops 

Butter  casserole  and  place  potatoes  evenly  in  bottom. 
Brown  onion  in  butter,  combine  remaining  ingredients, 
using  only  enough  water  to  moisten.   Pour  on  top  of 
potatoes,  place  pork  chops  on  top.  Bake  at  350  for 
one  hour  (5-6  servings) 

Joyce  Lacy 
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PORK  CHOPS  AND  CHERRIES 

6  lean  pork  chops 

3/^  C.  of  raw  rice 

16  oz  can  of  sour  cherries 

3  T.  sugar 

1/8  t .  cinnamon 

1/8  t.  nutmeg 

Salt,  pepper  and  butter  to  taste 

One  lemon,  sliced  thin 

Salt  and  pepper  chops  and  brown  well  on  each 
s  i  de  in  a  f ry i  ng  pan . 

Preheat  oven  to  350  . 

In  an  8X12  in.  baking  dish  spread  rice  and 
cherries.  Add  juice  from  cherries  plus  sufficient 
water  to  total  one  cup  of  liquid.  Sprinkle 
with  sugar  and  seasoning.  Dot  generously  with 
butter  Arrange  pork  chops  on  top.  Cover  with 
aluminum  foil  and  bake  for  one  hour. 

Garnish  with  lemon  slices.  Serves  six. 


01a  Krueger 


SAUERBRATEN 

1-2  lbs.  of  chuck  or  bottom  round 

IT.  fat 

1  T.  flour 

1  t„  salt,  pepper 

%  cup  sour  cream 

MARINADE :   1  part  vinegar 
5  parts  water 
4-5  peppercorns 
1  bay  leaf 
1-2  cloves 
1  slice  lemon 
1  onion,  sliced  (optional) 

Wash  and  tenderize  meat.   Place  meat  in  a  porcelain 
or  glass  bowl .   Pour  enough  marinade  over  meat  to 
cover  it. 

Leave  2-4  days  in  a  cool  place.  Turn  meat  occasionally 

Dry  meat.   Rub  with  salt  and  pepper.  Reserve  some  of 
marinade.  Melt  fat  in  a  Dutch  oven  or  heavy  skillet. 
Brown  meat  on  both  sides.   Brown  1  T.  flour  and  make 
a  gravy  using  the  marinade.   If  it  is  too  sour,  use 
some  water  and  a  little  sugar.   Simmer  meat  and  gravy 
for  30  minutes  (cover  with  a  lid)  .  Add  the  sour  cream 
and  simmer  until  tender,  approximately  2  hours. 

A  carrot  and  a  piece  of  celery  can  be  cooked  with 
the  meat  for  additional  flavor. 

Hilde  Schaffranke 


SEVEN  LAYER  DINNER 

1  layer  sliced  raw  potatoes 

1  layer  sliced  onions 

1  pound  lean  hamburg 

h   cup  uncooked  rice 

1  can  tomatoes 

slices  green  pepper,  celery,  and  mushrooms 

Cover  with  slices  of  raw  bacon 

Season  as  you  go  along 

Enough  water  to  cover  to  top 


Use  a  small  roaster  pan  with  cover. 

Place  all  in  order  with  salt  and  pepper  as  you  go 

First  potatoes,  onions,  etc. 

Put  bacon  on  last. 

Bake  at  350  degrees  for  two  hours. 


It' s  great! ! 


Betty  Toothacker 
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VEAL  SCALLOPINI 


Dredge  1  lb.  veal  (cut  for  seal lopini -very  thin) 
1 ightly  in  flour. 

Brown  quickly  in  skillet  in  2  T.  each  oil  and 
butter  or  margarine. 

Add  2  T.  each  Marsala  wine,  beef  broth,  £  pound 
fresh  or  drained  canned  mushrooms,  sliced 

Sprinkle  with  salt  and  pepper. 

Cook  a  few  minutes  until  done. 

Sprinkle  with  fresh  chopped  parsley. 

Serves  2-3. 


Hilde  Schanffranke 


MEXICAN  CASSEROLE 

1  lb.  ground  beef 

1  medium  onion,  diced 

1  can  Taco  Sauce 

1  can  mushroom  soup 

%  cup  milk 

1  bag  Dorito  Taco  Chips 

grated  cheese 

Brown  meat   and  onions.     Add  Taco  Sauce.     Add   soup 
and  milk.     Stir   in  Doritos.      Pour   into  greased 
casserole;    top  with  grated  cheese.      Bake  at    350 
for   30-45  minutes.     Yield:      6  servings. 

Shirlee   Lindsey 
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STEAK  MARINADE 


Round  steak  -  size  desired 

1  pkg.  meat  marinate 
i   cup  wine  vineger 

i  cup  cooking  oi 1 

2  T.  honey 
Dash  garl ic 

Dash  worcheshire  sauce 


Stab  meat  on  both  sides  several  places.  Let 
stand  *+5  minutes  to  1  hour,  turning  every  20 
minutes.  Broil  meat.  Makes  round  steak  cut 
with  a  fork. 


Donna  Page 
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SOUR  CREAM  NOODLE  BAKE 

4  oz.  pkg  medium  noodles 

3/4  lb.  ground  beef 

1  TB  butter 

h   tsp.  salt 

1/8  tsp.  garlic  salt 

6  TB  grated  sharp  cheddar  cheese 

4  oz.  can  tomato  sauce 

h.   c.  cottage  cheese 

h   c.  sour  cream 

1  lg.  onion,  chopped 


Cook  noodles  in  boiling  salt  water  according  to 
package  directions.   Rinse  and  drain.   Brown  meat 
in  butter.   Add  salt,  pepper  and  garlic  salt,  then 
tomato  sauce  and  simmer  for  5  minutes.   Combine* 
cottage  cheese,  sour  cream,  noodles  and  onions. 

In  a  2  qt.  casserole,  alternate  layers  of  noodle 
mixture  and  meat  mixture,  beginning  with  noodle  and 
ending  with  meat.   Top  with  grated  cheese. 


550  F  25  minutes  or  until  cheese  is  melted  and 
browned . 

Serves  4 


Mary  Lou  Zwiesler 
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SHRIMP-CRAB  AND  RICE 

2  large  onions ,  chopped 

1  green  pepper,  chopped 

3/4  cup  celery,  diced 

butter 

1  can  cream  of  celery  soup 

1  can  cream  of  mushroom  soup 

2  cups  light  cream 
2  lbs.  crab 

1  lb.  shelled  shrimp 

2  cups  cooked  wild  rice 
2  cups  cooked  white  rice 

2  cups  cheddar  cheese,  grated 
1/4  lbc  blanched  almonds 
pepper  to  taste 

Saute  onions,  pepper,  and  celery  in  butter.   Combine 
all  ingredients  in  a  2\   qt •  casserole.   Bake  at 
350°  for  30-40  minutes  until  thoroughly  heated. 
Yield:   16-18  servings. 

Shirlee  Lindsey 


OYSTER  CASSEROLE 

Butter  a  baking  dish  and  sprinkle  with  cracker 

crumbs,  3  to  4  to  a  layer. 
Add  one  layer  oysters,  another  layer  of  cracker 

crumbs,  another  layer  of  oysters,  and  a  final 

layer  of  cracker  crumbs. 
Dot  with  butter  and  Pour  a  little  milk  over  all. 
Bake  at  300-325°  for  25-30  minutes. 

Hilde  S chaff ranke 


/z 


* 


DEVILED  CRABMEAT 

Combine. . . 

1%  cups  milk 

1%  cups  soft  bread  crumbs 
Gently  stir  in. . . 

1  lb.  flaked  cooked  crabmeat 

Whites  of  5  hard  cooked  eggs,  finely  sliced 
Blend  in0 . . 

Yolks  of  5  hard-cooked  eggs,  mashed 

1%  t.  salt 

1/3  t.  dry  mustard 

1/8  t.  cayenne  pepper 

%  cup  butter,  melted 

Pour  into  buttered  10"  x  6"  oblong  baking  dish. 
Sprinkle  with  buttered  bread  crumbs.   Bake  at 
450°  for  15  minutes. 

Mrs .  Zehmer 


PERFECT  SEAFOOD  SAUCE 

Blend  together:        6  T.  mayonnaise 

2   t.  horseradish 

1  t.  grated  onion 

2  t.  prepared  mustard 

3  T .  lemon  juice 

Betty  Jane  Hughes 
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FISH  DINNER 


To  one  pound  of  sole  (or  fillet  of  flounder), 
lying  gracefully  in  an  open  shallow  pan  (preferably 
one  of  the  enameled  iron  pans  which  have  added  such 
a  lot  of  decorative  comfort  to  the  modern  kitchen) , 
add  one  can  of  undiluted  frozen  cream  of  shrimp  soup. 
You  may  add  a  little  sherry  and  flour  (for  the  sherry 
dilutes  the  soup  and  must  be  thickened,  tablespoon 
for  tablespoon),  extra  shrimp,  pieces  of  lobster 
meat.   Then  dot  it  all  with  butter,  shake  over  it  a 
light  coating  of  grated  Parmesan  cheese,  and  thrust 
it  into  an  oven  set  at  350°.   Half  an  hour  later, 
out  comes  the  handsomest  party  dish  you  could  ask  for 

Hilde  Schaffranke 


CREAMED  OYSTERS 

Use  oyster  soup  base.   Thicken  if  necessary  (like 
a  white  sauce) . 

Add  a  little  white  wine  if  you  wish  or  any  other 
flavor  (like  herbs). 

Add  oysters,  heat  and  cook  slowly  until  done, 
5-10  minutes. 

Serve  with  toast  or  English  muffins,  vegetables, 
and  a  green  salad. 


Hilde  Schaffranke 


CRAB  CASSEROLE 

1  lb.  crab  meat 

1%  cups  Ritz  crackers,  finely  crushed 

2  grated  hard-cooked  eggs 
%  cup  mayonnaise 

1  T.  prepared  mustard 

1  t0  tabasco  sauce 

salt  and  pepper  to  taste 

%  stick  butter  or  margarine. 

milk  to  desired  consistency 

Mix  crab  meat,  eggs,  mayonnaise,  and  seasonings . 
Add  enough  milk  to  mix  well  (similar  to  mashed 
potatoes) .  Melt  butter.   Sprinkle  cracker  crumbs 
over  top  and  pour  butter  over  top.   Bake  20-25 
minutes  at  350°  until  the  top  is  crusty. 

Donna  Page 

CLAM  CHOWDER 

1  medium  potato,  diced 

1  mediuir  onion,  chopped 

2  cups  medium  white  sauce 

2  8-oz.  cans  minced  clams  and  broth  (Snowfs) 
salt  and  pepper 

Simmer  onion  and  potato  in  just  enough  water  to  cover 
until  cooked  (10-12  minutes).  Mix  white  sauce,  clams, 
potatoes  ,  onions ,  and  the  water  in  which  the  vegetables 
were  cooked.  Thoroughly  heat  mixture,  but  do  not  boil 
after  the  clams  are  added.   If  chowder  is  too  thick,  add1 
milk.  Sprinkle  thyme  and  crumbled  bacon  on  each  portion. 
Chowder  base  of  onion,  potato,  and  white  sauce  may  be 
refrigerated  or  frozen.  Serves  4. 

Cindy  Johnson 


DEVILED  CLAMS 

i  cup  Italian  bread  crumbs 

(add  wesson  oil  till  moist  and  packed) 
Oregano  -  to  taste 
Gar  1 ic  -  to  taste 
Lemon  juice  -  dash 
i  cup  parmasean  cheese 


Cut  clams  into  slices  or  pieces.   Mix  all  ingredi..   s 
and  pour  some  clam  juice  into  mixture  if  desired. 

Refill  clam  shells  and  bake  at  500  degrees  until  golden 
topped,  serve  with  lemon  wedges. 


Donna  Page 
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£RAB  CAKES 

1  lb.  crab  meat  1  t.  Worcestershire  Sauce 

1  t.  Old  Bay  seasoning  1  t.  chopped  parsley 

1  t.  salt  1  t.  baking  powder 

1  T.  Mayonnaise  1  egg,  beaten 


2  slices  bread  with  crust  removed,   Bread  in  small  piece 
and  moisten  with  milk. 

Mix  ingredients,  shape  into  cakes.   Fry  quickly  till  brc 


Pat  Blakely 


It 


BAKED  BLUE  FISH 


2-3  lbs.  blue  fish 
Mayonna  ise 
1  med.  chopped  onion 
Salt  and  pepper  to  taste 


Line  a  flat  pan  with  aluminum  foil.   Salt  and  peppe 
both  sides  of  fish,  put  a  thick  coat  of  mayonnaise 
on  both  sides  of  fish  and  lay  on  foil-lined  pan. 

Sprinkle  chopped  onion  on  top  and  bake  at  ^400 
for  1  hour  or  until  bone.   If  blue  fish  fillets 
are   used,  bake  about  30  minutes. 


Shirlee  Lindsey 
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TALBOT  CRAB  -  LOBSTER  AU  GRAUTIN 

4  T.  butter 

2  T.  flour 

1%  cups  Half  and  Half 

1  t.  dry  mustard 

4  T.  grated  Parmesan  cheese 

salt  and  pepper  to  taste 

1  egg  yolk,  slightly  beaten 

1  lb.  deluxe  backfin  crabmeat 
%  lb.  lobster  meat 

%  cup  sliced  mushrooms,  sauteed 

2  T.  very  dry  sherry 

3/f. 
Make  a  cream  sauce  of Abutter,  flour,  cream.   Blend  in 
mustard  and  2  Te  cheese.  Simmer  a  moment  and  season 
to  tastec  Mix  a  little  cream  sauce  with  egg  yolk;  sti 
quickly  into  remaining  sauce.  Add  1  T.  butter,  bit  by 
bit. 

Combine  with  crabmeat,  lobster  and  mushrooms;  add  she^ 
Pour  into  5  cup  casserole;  sprinkle  with  remaining  but 
Bake  until  well  heated  and  brown  on  top  in  400°  oven. 


rJlC 
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BAKED  CHICKEN  WITH  RICE  AND  CORN  STUFFING 

\   cup  butter  or  margarine,  melted 

2  t.  lemon  juice 

3  broiler-fryers,  quartered 
1%  t.  salt 

\   t.  pepper 

%  lb.  pork  sausage 

\\   cups  chopped  green  onions  with  tops  or  chopped 

regular  onions 
1%  cups  chopped  celery 

4  cups  cooked  rice  (cooked  in  chicken  broth) 
(1  cup  uncooked  rice  =  4  cups  cooked  rice) 

3  cups  whole  kernel  corn,  drained 
salt  and  pepper 

1.   Mix  together  lemon  juice  and  melted  butter.   Brush 
chicken  quarters  with  butter-lemon  juice  mixture. 

20  Sprinkle  with  salt  and  pepper  (1%  t0  salt,  \   t.  pepper, 

3.  Arrange  in  baking  pan  with  skin  up. 

4.  Bake  in  375°  oven  for  45  minutes. 

5.  Saute  sausage,  onions,  celery  until  vegetables 
are  tender. 

6.  Add  rice  and  corn  to  sausage  mixture.   Season  with 
salt  and  pepper  as  needed. 

7.  Turn  rice  mixture  into  baking  pan.   Arrange  partially 
cooked  chicken  on  top. 

8.  Bake  30  minutes  longer  or  until  chicken  is  done. 
Yield:   12  servings. 

Mrs.  Zehmer 
<3I 
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CHICKEN  CACCITORE 

1  chicken,  cut  into  pieces 

1  can  tomato  paste 

1  can  water 

1  medium-sized  onion,  sliced 

1  medium-sized  can  mushrooms 

dash  or  three  of  garlic  salt 

salt  and  pepper  to  taste 

1  stick  butter 

good  sprinkle  of  oregano 

In  a  large  skillet,  arrange  chicken  pieces  to  cover 
bottom.   Slice  onion  and  butter  over  the  top.  Add 
one  can  tomato  paste  and  one  can  water.  Add 
seasonings  to  taste.   Cook  at  350°  for  one  hour0 
Cook  longer  to  have  the  chicken  fall  apart  and  absorb 
real  flavor  (1%  hours) .   Serve  as  a  main  dish  with 
spaghetti  or  serve  as  a  dish  by  itself. 


Donna  Page 
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CHICKEN  FRICASSEE 

1  frying  chicken,  cut  up 

%  cup  flour 

\   cup  oil 

1  can  tomatoes  (1  pound) 

1  8-oz.  can  tomato  sauce 

1  3-oz.  can  mushrooms 

1%  medium  onions  cut  in  rings 

%  cup  chopped  green  peppers 

%  t.  oregano 

1  t.  salt 

2  cloves  garlic 

Coat  chicken  in  flour  and  brown  lightly  in  oil.  Set  aside 
Saute  onion,  green  peppers,  and  garlic  in  rest  of 
the  oil,  until  tender.   Add  remaining  ingredients, 
then  return  the  chicken  to  the  pan.   Simmer  for  40-45 
minutes.   Cover  tightly.  j 


Pat  Tuell 


BAR-B-QUE  SAUCE  FOR  CHICKEN 

1%  cups  tomato  juice  (Hunt's) 

sliced  onion 

\   t.  pepper 

4%  T.  Worcestershire  sauce 

%  cup  vinegar 

%  t.  red  pepper 

2  t.  salt 

\   t.  mustard 
1  t.  sugar 

3  T.  butter  (or  more) 

Coat  chicken  with  mixture  and  bake  about  one  hour 
at  35C°. 

ft 

Marie  Amato 


CHICKEN  DINNER  PIE 

4  TB  butter  or  marg. 

4  TB  flour 

h   tsp.  salt 

h   tsp.  pepper 

h   tsp.  thyme 

1  c.  chicken  broth 

1  c.  light  cream  (or  half  §  half) 

2  c.  cubed  chicken 

1  can  (1  lb.  size(  peas  §  carrots,  drained 

or 
1  pkg  (10  oz.  size)  frozen  vegetables 

Melt  butter  over  low  heat;  blend  in  flour,  salt,  pepper 
and  thyme.   Cook  over  low  heat,  stirring  until  mixture 
is  smooth  and  bubbly.   Remove  from  heat  and  stir  in 
chicken  broth  and  cream.   Heat  to  boiling,  stirring 
constantly.   Boil  1  min.   Stir  in  chicken  and  vegetables 

Pour  into  greased  casserole  dish. 

Make  Bisquick  biscuits  and  put  on  top  of  casserole. 

Bake  15  minutes  or  until  biscuits  are  done. 


425  F 


Mary  Lou  Zwiesler 
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BAKED  ONIONS 

4  large  Spanish  onions,  cut  in  halves 

i   cup  butter 

i  cup  honey 

2  cup  tomatoe  juice 

li  t.  soy  sauce 

i  t.  salt 

£  t.  pepper 


Combine  ingredients  for  sauce  and  pour  over 
onions  which  have  been  placed  in  a  casserole. 
Cover  tightly  with  aluminum  foil.   Bake  at  350 
for  1  hour  or  longer  (until  tender),  basting 
f requent 1 y. 

6-  8  servings 


Shirlee  LJndsey 
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CORN  PUDDING 

2  eggs ,  beaten 

%  cup  sugar 

1  cup  cream  (canned) 

1  T.  corn  starch 

1  medium-sized  can  cream-style  corn 

\   stick  margarine 

Combine  all  ingredients  and  bake  45  minutes  at  4Uu 
or  30  minutes  at  425°. 


Cindy  Johnson 


BROCCOLI  CASSEROLE 

2  pkg.  chopped  broccoli,  cooked  and  drained 

1  can  mushroom  soup 

2  eggs,  slightly  beaten 

1  cup  cheese  (Sharp  Cheddar) ,  grated 

1  cup  mayonnaise 

2  T.  grated  onion 

Combine  all  ingredients.  Top  with  bread  crumbs,  dots 
of  butter,  and  grated  Parmesan  cheese. 

Bake  30  minutes  at  350°. 

Cindy  Johnson 
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SPINACH  CHEESE  PIE 

4  frozen  patty  shells 

1  10-oz.  pkg .  frozen  chopped  spinach 

6  eggs 

1  3-oz.  pkg.  cream  cheese,  softened 

%  cup  (1  oz.)  shredded  sharp  process  American  cheese 

2  T.  sliced  green  onion 

1  T.  snipped  parsley 
k   t0  salt 

dash  pepper 

2  T .  grated  parmesan  cheese 

Thaw  patty  shells  in  refrigerator  for  about  2  hours 0 
Roll  out  on  lightly  floured  surface  to  fit  a  10-inch 
pie  plate,  sealing  edges  together. 

Let  rest  5  minutes.  Then  place  in  pie  plate;  flute  edges 

Cook  spinach  according  to  package  directions,  drain  well. 

Combine  eggs,  cream  cheese,  and  shredded  cheese;  beat 
till  well  combined. 

Stir  in  spinach,  green  onion,  parsley,  salt,  and  pepper. 
Turn  into  prepared  shell 0  Top  with  parmesan. 

Bake  in  425°  oven  for  15  minutes ,  or  until  edges  of 
filling  are  set.   Remove  from  oven  and  let  stand  for 
10  minutes 0 

If  desired,  top  with  tomato  wedges  and  more  parmesan. 
Return  to  oven  for  3-5  minutes  just  till  warm* 

Dianne  Walden 
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ORIENTAL  VEGETABLES 

1  medium  onion,  sliced 

1  medium-sized  cabbage,  sliced 

1  medium  bell  pepper,  sliced 

3  stalks  celery  sliced  lengthwise  and  in  half 

salt  and  pepper  to  taste 

dash  soy  sauce 

1  strip  of  bacon  to  season 

In  a  skillet,  brown  bacon  and  use  to  season.   Add 
one  cup  of  water  to  the  pan.  Add  celery  and  steam 
over  medium  high  heat  for  a  few  minutes. 

Add  onion;  steam  for  a  few  minutes.   Add  cabbage 
and  bell  pepper,  salt,  pepper,  and  soy  sauce. 
Steam  in  tight-fitting  skillet  until  vegetables 
are  almost  wilted. 

Donna  Page 


BROCCOLI  CASSEROLE 

\   cup  finely  chopped  onion 
4  T.  oleo 

2  T.  flour 
%  cup  water 

1  8-oz.  jar  Cheez-Whiz 

3  well-beaten  eggs 

2  pkgo  broccoli,  cooked 

Ritz  Cracker  crumbs  for  topping 

butter  for  topping 

Simmer  onion  in  oleo,  add  flour.   Stir  in  water. 
Add  cheese  and  blend.  Add  eggs  to  drained  broccoli. 
Mix  with  other  ingredients  excepts  crumbs  and  butter. 
Turn  into  a  well-greased  lk   qt.  casserole.   Cover  with 
crumbs  and  dot  with  butter.   Bake  at  325°  for  30  minutes 
Yield:   8-10  servings. 

Pat  Hyde 


SCALLOPED  POTATOES  SUPREME 

2  qts0  thin-sliced  pared  potatoes  (about  8  medium 

potatoes) . 
\   cup  minced  onion 
1  can  ccnde:  ^ed  cream  of  mushroom  soup 

1  cup  ilk 

2  t.  salt 

In  greased  11  x  7  x  \\   inch  baking  dish  or  2-quart 
casserole,  alternate  layers  of  potatoes  and  onion0 
Combine  remaining  ingredients,  and  a  dash  of  pepper. 
Pour  over. 

Cover;  bake  at  350°  for  45  minutes.   Uncover  and  bake 
20-30  minutes  longer  or  till  potatoes  are  tender. 
Yield:   8  servings. 

Betty  Jane  Hughes 


FRENCH  FRIED  ONION  RINGS 

6  medium  Bermuda  or  mild  white  onions,  sliced 
\   inch  thick 

2  cups  milk 

3  eggs 
all-purpose  flour 

Separate  onion  slices  into  rings.   Combine  the  milk 
and  eggs,  beat  thoroughly  and  pour  into  shallow  pan. 
Drop  onion  rings  into  panQ  With  your  fingers,  swish 
rings  around  till  well  coated.  Lift  onions  out;  shake 
over  pan  to  drain.   Drop  in  pan  of  flour,  a  few  rings 
at  a  time,  coating  each  well. 

Fry  in  \   inch  of  oil  till  golden,  stirring  once  with 
fork  to  separate  rings  while  frying.   Drain  on  paper 
towels.   Just  before  serving,  sprinkle  with  salt. 
Yield:   8  servings.  B     Jane    hes 
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RATATOUILLE 

2  large  onions,  sliced 

2  green  or  red  peppers ,  cut  in  large  pieces 

6  small  zucchini  squash,  sliced 

1  medium  eggplant,  peeled  and  cut  in  1-inch  cubes 

2  large  tomatoes,  seeds  removed  and  sliced  in  large  pieces 
2  large  cloves  of  garlic,  minced 

2  t.  crushed  basil 

2  t.  salt 

4  T  .  olive  oil 

Layer  vegetables  in  large  pan.   Sprinkle  each  layer  with 
salt  and  basil.   Drizzle  olive  oil  on  top.   Bake  at 
350°  for  2  hours,  covered,  basting  often,  and  one  hour 
uncovered,  basting  often. 

Eat  cold  or  hot.   8  servings. 

Shirlee  Lindsey 


RED  BEAN  TOSS 

1  lb.  can  kidney  beans 

1  cup  thinly  sliced  celery 

1/3  cup  chopped  sweet  pickle 

\   cup  finely  chopped  onion 

1  cup  diced  sharp  process  cheddar  cheese 

%  t.  salt 

%  t.  chili  powder 

h   t.  Worcestershire  sauce 

few  drops  tabasco 

%  cup  mayonnaise 

1  cup  coarsely  chopped  Fritos 

Drain  beans,  combine  with  celery,  pickle,  onion,  and  cheese 
Blend  seasonings  with  mayonnaise.  Add  to  bean  mixture  and 
toss  lightly.  Spoon  into  one-quart  shallow  baking  dish  and 
sprin^^  with  corn  chips.   Bake  at  450°  for  10  myjutes . 

Four  ^^vings.  ^B 

Pat  Hyde 
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FETUCCINI 

1  large  pkg.  thin  Penn.  Dutch  Egg  Noodles 

%  pint  whipping  cream 

1  stick  butter 

8-oz.  pkg.  Mozzarella  or  Romano  cheese 

1  t.  garlic  powder 

1  t.  salt 

dash  pepper 

%  cup  Parmesan  cheese 

Cook  noodles  and  drain.  Add  %  stick  butter  and  all 
Mozzarella  cheese  and  \  cup  Parmesan  cheese.  Toss 
vigorously  and  slowly  add  cream.  Add  salt,  garlic 
powder,  and  pepper  and  mix  well.  Put  in  casserole 
and  refrigerate  overnight.  Dot  with  remaining  butter 
and  about  \  cup  cream  or  condensed  milk.  Sprinkle 
remaining  Parmesan  cheese  on  top.  Bake  15  minutes 
or  until  cheese  and  butter  are  melted  at  350°. 

Robin  Stott 
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DR.  PEPPER  SALAD 

1  can  Dr.  Pepper 

3  oz .  cherry  jello 

3  oz.  cream  cheese 

1  T .  lemon  juice 

1  small  can  crushed  pineapple,  drained 

%  cup  chopped  pecans 

1/8  t.  salt 

%  cup  chopped  cherries 


Heat  1  cup  Dr.  Pepper.   Stir  in  jello  and  cream  cheese 
Add  3/4  cup  cold  Dr.  Pepper,  salt  and  lemon  juice. 
Allow  mixture  to  cool.   Add  pineapple,  cherries, 
pecans,  and  salt.   Chill  till  firm. 


Cindy  Johnson 


FRUIT  SALAD 

1  small  can  mandarin  oranges,  drained 

1  small  can  pineapple  tidbits,  drained  (save  juice) 

1  cup  coconut 

%  cup  small  marshmallows 

1  pint  sour  cream 

Mix  together  with  3  T.  pineapple  juice,  and  allow  to 
blend  for  several  hours  in  refrigerator. 


Pat  Kirkpatrick 
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FRUIT  SALAD  DRESSING 


h   cup  sour  cream 


1  TB  honey 

1  TB  orange  juice 

Delicious! ! 


Suzan  Wasser 
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BEAN  SALAD 

1  can  red  kidney  beans 

1  can  green  beans 

1  can  wax  beans 

medium  green  pepper  (chopped  or  sliced) 

%  cup  oil 

%  cup  wine  vinegar 

%  cup  sugar 

1%  t.  salt 

1  t.  pepper 

Drain  all  beans  well.   Rinse  kidney  beans  well 
(3  times).   Combine  all  into  large  bowl.  Mix 
well.   Marinate  overnight.  Good  till  the  last 
bean  ! 

Donna  Page 


CHILLED  CARROT  MARINATE 

1  lb.  carrots 
1/3  cup  corn  oil 

2  T.  fresh  lemon  juice 

2  T.  fresh  minced  parsley 

1  cup  green  onions,  sliced  fine 

Peel  carrots  and  cut  into  small  strips.   Place  in  a 
small  amount  of  water  (don't  cover),  add  some  salt, 
and  cook  until  just  tender.   Pour  off  water  and  allow 
carrots  to  cool.  Marinate  with  other  ingredients 
overnight  in  refrigerator.   Sprinkle  with  pepper 
before  serving. 

Cindy  Johnson 
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FROZEN  FRUIT  SALAD 

2  3-oz.  pkg.  cream  cheese 

3/4  cup  sugar 

2  T.  lemon  juice 

2  cups  sour  cream 

2  drops  food  coloring  (optional) 

1  can  fruit  cocktail  (1  lbD  14  oz.) 

1/3  cup  chopped  marachino  cherries 

1/3  cup  chopped  pecans 

2%  cups  miniature  marshmallows 


Combine  cream  cheese,  sugar,  lemon  juice,  sour  cream 
Stir  till  light  and  fluffy.  Stir  in  fruits  and  nuts 
Freeze  (covered)  for  8  hours . 

Marie  Amato 


COKE  SALAD 

1  small  pkg.  cherry  jello 

1  small  pkg.  strawberry  jello 

2  small  cokes  (8  oz.  size) 

2  small  pkg.  cream  cheese  (3  oz.  size) 
1  large  can  crushed  pineapple  (I  ib.  4  oz.) 
1  large  bottle  marachino  cherries ,  drained 
%  cup  chopped  pecans 
pinch  of  salt 

Heat  cokes  and  dissolve  jello  in  hot  liquid.  Dissolve 
cream  cheese  in  liquid.  Add  one  can  crushed  pineapple, 
cherries,  pecans,  and  salt.   Chill  till  firm. 

Pat  Hyde 
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SPIDINI  ALL A  ROMANA 

1   long  loaf  French  or  Italian  bread 

1  stick  butter 

1/4  cup  chopped  onion 
1/4  cup  chopped  mushrooms 

2  to  3  T.  prepared  mustard 
1  T.  poppy  seeds 

1/4  lb.  Swiss  cheese 

4  slices  bacon,  cut  in  half 

1.  Trim  most  of  crust  from  top  and  sides  of  bread. 
Slash  almost  to  bottom  at  1-inch  intervals. 

2.  Saute  onions  and  mushrooms  in  butter  until  wilted, 
then  mix  with  poppy  seeds.  Spread  mixture  between 
slashes  of  breado 

3.  Insert  cheese  between  slashes  and  arrange  bacon 
over  the  top  criss-cross  fashion.  Bake  at  350° 
until  bacon  is  crisp  and  the  cheese  melts 0 

(May  be  made  2-3  days  early  and  wrapped  in  foil.  Unwrap 
to  cook.  Don't  cook  too  close  to  the  bottom  of  the 
oven) . 

Joyce  Lacy 


Jbn 


POPOVERS 

Preheat  oven  to  450°.   Put  rack  on  bottom  shelf  of  oven. 
Mix:   1  cup  milk 

2  eggs 

IT.  oil 

\   t.  salt 

1  packet  Sweet  &  Low  or  a  heaping  teaspoon  sugar 

Bring  all  ingredients  to  room  temperature  (set  in  a  bowl 

of  tepid  water  to  hasten  warming) . 
Add  1  cup  all-purpose  flour.  Mix  until  only  pe^3 -sized 

lumps  remain  (like  pancake  batter)  . 
Pour  in  Teflon  muffin  tins  approximately  2/3  full. 
Bake  15  minutes.  Reduce  heat  to  350°  and  bake  an 

additional  20  minutes.   DO  NOT  PEEK. 
Remove  from  oven  and  let  cool  in  pans  for  a  few  minutes 

before  removing. 

Dr.  Krueger 

CAMPBELL'S   TAVERN  SPQQNBREAD 

1  cup  cornmeal 

1-1/3  t.  sugar 

1-1/2  t.  salt 

1-1/3  cups  boiling  water 

1-1/3  cups  fresh  milk 

3  whole  eggs 

1  T .  baking  powder 

4  T.  butter  or  oleo 

Mix  sugar  and  salt  with  cornmeal  and  blend  well.  Pour 
boiling  water  over  meal,  stirring  constantly.  Let  stand 
till  cool.  Beat  eggs  until  light,  add  eggs  and  baking 
powder  to  mixture.  Add  milk  and  pour  mixture  into  a 
2-quart  buttered  pan  or  baking  dish.  Place  in  shallow 
pan  of  hot  water  in  350°  oven.  Bake  about  35  minutes. 
Use  remaining  butter  as  topping.  Yield:   8  servings. 

Campbell's  Tavern,  Williamsburg 
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MY  MOM'S  BARBECUE  SAUCE 


%  cup  wine  vinegar 

%  cup  catsup 

\   cup  Worcestershire  sauce 

dash  hot  sauce 

2  good  dashes  of  soy  sauce 

2  T.  sugar 

1  T.  mustard 

%  t.  garlic  salt 

%  t.  salt 

%  to  black  pepper 


Combine  ingredients  and  baste  meat  while  baking 
or  put  the  meat  into  the  sauce  and  let  it  slowly 
bubble.   This  is  especially  good  for  a  pork  roast. 

For  variation,  use  the  same  recipe,  but  substitute 
%  cup  of  water  or  %  cup  of  coffee  for  catsup.  This 
will  make  a  stronger  barbecue  sauce. 


Donna  Page 
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BREAD  AND  BUTTER  PICKLES 

6  lbs.  cucumbers 

small  white  onions  (1%  cups  or  1  lb.) 

garlic  cloves,  1/3  cup 

salt  -  1/3  cup 

ice  cubes  -  2  trays 

sugar  -  4%  cups  (3  cups  is  really  enough) 

turmeric  -  1%  teaspoons 

celery  seed  -  1%  teaspoons 

mustard  seed  -  2  tablespoons 

vinegar  (white)  -  3  cups 

Wash  cucumbers,  drain  on  rack.   Slice  unpeeled  cukes 
into  1/8  to  1/4  inch  slices,  discard  ends 0   Add  onions 
and  garlic  (place  garlic  cloves  in  a  cloth  bag  for  easy 
removal),  salt,  and  mix.   Cover  with  ice.  Let  stand 
3  hours . 

Combine  sugar,  spices,  and  vinegar.   Heat  just  to 
boiling.  Add  drained  cukes  and  onions  (remove  garlic) 
Heat  5-7  minutes. 

Pack  hot  pickles  loosely  into  clean  hot  pint  jars  to 
V  from  the  top.  Adjust  jar  lids.   Process  in  boiling 
water  for  5  minutes.  Start  counting  as  soon  as  water 
returns  to  boiling.   Remove  jars  to  cool  in  an  upright 
position. 

Carolyn  Durkowski 
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CRANBERRY  PRESERVES 

Slice  thinly,  and  peel  2  oranges  and  1  lemon. 

Add  3  cups  water  and  boil  three  minutes.   Simmer 
45  minutes.  Add  1%  lbs.  cranberries  and  2/3  cup 
seedless  raisins.   Boil  and  simmer  10  minutes. 
Set  aside0 

In  large  pan  place  8  cups  sugar  and  6  cups  of  the 
above  mix  (add  water  as  needed) .   Boil  2  minutes, 
stirring  occasionally  (if  not  using  Certo,  increase 
cooking  time  15  minutes)  .   Remove  from  heat.   Add 
one  cup  pecans  and  \   bottle  Certo,  stirring 
constantly.   Bottle  and  seal  with  paraffin. 

Mary  Lou  Smith 
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SWEDISH  MEAT  BALLS 

1  lb.  ground  round 

2  eggs 

1  small  onion,  chopped  fine 

1  clove  garlic,  minced 

2  T.  parsley 

2  T .  grated  Parmesan  cheese 
2  slices  bread,  soaked  in  milk 

1  t.  basil 

Beat  eggs  and  mix  with  ground  round.   Add  chopped  onion, 
garlic,  parsley,  cheese,  basil,  and  bread  crumbled.  Mix 
tfell.   Shape  into  very  small  balls  and  brown  in  melted 
butter, 

BAR-B-QUE  SAUCE 

3/4  cups  water 

2  cups  catsup 

1  onion  chopped  fine 

3  T  Worcestershire  sauce 

1  t.  tabasco  sauce 
3  T.  butter 

2  t.  dry  mustard 

3  T.  vinegar 

1  bay  leaf 

2  T.  brown  sugar 

Mix  together,  cook  for  20  minutes.   Put  meat  balls  into 
sauce  for  at  least  one  hour  and  keep  hot.   Serve  with 
picks . 

Pat  Blakely 
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ANITA fS  CHEESE  BALLS 

1  7-oz.  wedge  sharp  cheddax 

1  very  small  wedge  blue  cheese  (2-3  T.) 

1  8-oz.  pkg.  cream  cheese 

1  8-oz.  wedge  Wispride  cheese 

2  t.  Worcestershire  sauce 
good  dash  tabasco 

good  sprinkle  garlic  salt 
1  medium  grated  onion 
crushed  nuts  and  parsley 

Have  cheese  at  room  temperature.   Cut  wedge  of  cheddar 
into  small  pieces  and  blend  with  other  cheeses,  Wor- 
cestershire sauce,  tabasco,  garlic  salt,  and  onion. 
(If  desired,  add  2-3  T.  beer  as  well  as  some  extra  nuts 
and  parsley) .   Roll  into  balls  and  roll  in  nuts  and 
parsley.   Makes  3  medium-sized  balls.   Freeze  or 
refrigerate  at  least  24  hours  to  "age". 

Pat  Hyde 

BAKED  MUSHROOM 

Trim  stems  from  1%  pounds  large  mushrooms. 

Combine  1  T.  lemon  juice  and  3  T.  water  in  a  bowl  and 

add  mushroom  caps. 

Chop  stems  finely  and  combine  with  \   cup  minced  parsley, 
1  t.  minced  chives,  \   t.  salt,  and  saute  in  3  T.  butter 
for  5  minutes. 

Drain  the  mushroom  caps,  reserving  the  liquid,  and  arrange 
them  in  a  buttered  baking  dish.   Combine  the  reserved 
lemon  water  with  the  sauteed  stems  and  put  1  t.  of  the 
mixture  in  each  mushroom  cap.  Bake  at  350°  for  20 
minutes.   Serve  hot* 

Dr.  Smith 


43 


MOTHER-IN-LAW'S    LAYERED  SALAD 

Place   one   layer  of  each   in  a  serving  dish: 
Lettuce 

Mild,   sliced   onions 

Peas,   cooked   just  a  bit    less   than  soft 
Sliced  celery 

Half  generous   sprinkling  of  sugar 
1   pint  Hellmanfs  Mayom^aise    (layered,    not   mixed) 
Swiss   cheese   or   Parmesan  -  grated 
12  slices   crisply   fried  bacon,    broken  into  bits 

Cover  and  serve  after  6  hours    in  refrigerator. 

Shirlee  Lindsey 


FROZEN  YOGURT   SALAD 

2-8  oz.      containers   orange  yogurt 
1-18  oz.   can  apricot  halves,    chopped 
1/3  cup  pecans ,   chopped 

Pour  yogurt   into  bowl  and  stir  well.     Add   finely  chopped 
nuts  and  apricots.     Freeze.     Let   stand   5-10  minutes 
before  serving. 

Joyce  Lacy 
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CHEESE  AND  SAUSAGE  BITE 

3  cups  biscuit  mix 
1  lb.  pork  sausage 
%  lb.  grated  sharp  cheddar  cheese 

Mix  all  ingredients  thoroughly  (work  with  hands) 
till  well  blended.   Form  into  small  balls  and  freeze 
Thaw  for  %  hour  before  baking  for  20-25  minutes  at 
350°  till  nicely  browned. 

Shirlee  Lindsey 


COCKTAIL  MEATBALLS  TO  FREEZE 

%  cup  crushed  cornflakes 
1  small  onion,  grated 

1  clove  garlic,  crushed 

2  eggs ,  beaten 

2  lbs.  ground  beef 

salt  and  pepper  to  taste 

1  bottle  chili  sauce 

juice  of  one  lemon 

1  -  6  oz.  jar  grape  jelly 

Thoroughly  mix  beef,  onion,  garlic,  corn  flakes,  and 
eggs.  Season  to  taste,,  Shape  into  walnut-sized  balls. 
Combine  remaining  ingredients  in  heavy  skillet  and  simmer 
5  minutes.   Place  meat  balls  in  sauce,  cook  slowly  for 
1  hour.   Cool.  Refrigerate  till  fat  hardens.   Skim 
off  and  discard  fat.   Pour  into  containers  then  freeze. 
Reheat  to  serve.  Yield:   65  servings. 

Shirlee  Lindsey 
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w  STUFFED  MUSHROOMS 

12  large  fresh  mushrooms,  rinsed  and  drained 

Butter 

Salt 

Nutmeg 

Pepper 

12  mushroom  stems  finely  chopped 

1  T.  Green  onion,  chopped 

1  egg,  beaton 

1  T.  lemon  juice 

Parsley,  finely  chopped  (opt.) 

5  slices  bacon,  crisply  fried  &  crumbled 

Fine  bread  crumbs 

Place  mushroom  caps  in  shallow  baking  dish.   Dot  each 
with  butter  and  sprinkle  with  seasonings.   Bake  at  400  for 
10  minutes.   Saute  stems  and  onion  in  a  little  butter. 
Add  egg  beaten  with  lemon  juice,  parsley,  salt  and  pepper 
to  taste.   Add  bacon  and  enough  bread  crumbs  to  hold 
filling  together.   Fill  mushroom  caps;  top  with  additional 
crumbs  and  dot  with  butter.   Broil  5  min.   Serve  immediate! 

(It  is  normal  for  the  mushrooms  to  turn  dark  during  baking. 


Shirlee  Lindsey 
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PIZZA  FONDUE 


1  cup  mozzarella,  grated 
j  lbs.  ground  beef 

2  T.  margarine 

2  cans  10^  oz.  pizza  sauce 
1  T.  cornstarch 
lz:  fennel  seed 


I2  t.  oregano 
\   t .  gar  1 ic  powder 
10  oz.  cheddar  chees 
grated 


Brown  meat  and  drain.   Mix  cornstarch  and  seasonings  into 
pizza  sauce  and  add  to  ground  beef.   Stir  well.   uhen 
mixture  thickens  and  bubbles  add  cheese  by  thirds,  stirring 
well  after  each  addition. 

Toast  English  muffins  and  break  into  pieces  for  dunking. 


Pat  Blakely 
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CHERRY  DELIGHT 

Beat  6  egg  whites  till  firm. 
Add:   1  t„  cream  of  tartar 

2  cups  crushed  crackers 

2  cups  sugar 

1  cup  pecans 

Bake  at  350°  for  25  minutes. 

Top  when  cool  with  large  size  Cool  Whip,  and  one  can 
cherry  pie  filling. 

Donna  Page  and  Faye  Bowers 


CHOCOLATE  CREME  DE  MENTHE  PIE 

1  box  chocolate  ice  box  cookies,  finely  crushed. 
Combine  with  %  cup  melted  butter. 
Pat  into  greased  pie  pan. 
Chill. 

Filling:   Heat  %  cup  milk 

Melt  20  large  marshmallows  in  hot  milk 
Set  aside  to  cool. 

Then  add  1%  oz.  green  creme  de  menthe  and  1%  oz.  white 

creme  de  cacao. 
Add  %  pint  (2  cups)  whipped  cream. 
Put  into  pie  shell. 
Sprinkle  with  shaved  chocolate. 
Freeze. 

Dianne  Walden 
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NAPOLEON  CREMES 

\   cup  butter 
\   cup  sugar 
\   cup  cocoa 
1  t.  vanilla 

1  egg,  slightly  beaten 

2  cups  finely  crushed  graham  crackers 
%  cup  butter 

3  T.  milk 

1  pkg.  lemon  instant  pudding  mix 

2  cups  powdered  sugar 

i  pkg.  (6  oz.)  chocolate  chips 
2  T.  butter 

Combine  first  four  ingredients  in  top  of  double  boiler. 
Cook  until  butter  melts.   Stir  in  egg.   Continue  cooking 
and  stirring  until  mixture  is  thick  (3  minutes) .   Blend 
in  crumbs  and  press  into  buttered  9-inch  pan.   Cream 
%  cup  butter.   Stir  in  milk,  pudding  mix,  and  sugar.   Beat 
until  fluffy.   Spread  over  crust.   Chill,  melt  chocolate 
chips  and  2  T.  butter  over  hot  water.   Cool;  spread  over 
pudding.   Chill  and  cut  into  squares. 

Linda  Crawford 
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STRAWBERRY  SHORTCUT  CAKE 

Preheat  oven  to  350°.  Generously  grease  bottom  only 
of  a  13  x  9  inch  baking  pan. 

Sprinkle  evenly  over  the  bottom  of  the  greased  pan: 

1  cup  miniature  mars hmal lows 

Thoroughly  combine  and  set  aside: 

2  cups  (2-10  oze  pkg .  frozen,  sliced  strawberries 

in  syrup,  completely  thawed 
1  pkg.  (3  oz.)  strawberry-flavored  gelatin. 

Combine  in  large  mixer  bowl: 

2\   cups  Pillsbury's  Best  All-Purpose  Flour 

1%  cups  sugar 

\   cup  solid  shortening 

3  t .  baking  powder 
%  t.  salt 

1  cup  milk 
1  t.  vanilla 
3  eggs 
Blend  at  low  speed  until  moistened;  beat  3  minutes  at 
medium  speed,  scraping  sides  of  bowl  occasionally 

Pour  batter  over  marshmallows  in  pan. 

Spoon  strawberry  mixture  evenly  over  batter. 

Bake  at  350°  for  45-50  minutes  until  golden  brown  and 
toothpick  inserted  in  center  comes  out  clean. 

Karen  Weatherly 
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MARIE'S  FROZEN  CHOCOLATE  DESSERT 


3/4  box  vanilla  wafers 
1  cup  nuts 
\   cup  melted  butter 
%  cup  sugar 

1  cup  butter 

3  squares  semi-sweet 
chocolate 

2  cups  powdered  sugar 
6  egg  yolks 

6  egg  whites ,  beaten 


Mix  and  press  \   of  mixture 

in  9"  x  13"  pan. 

Bake  at  400°  for  5  minutes 


iream  butter,  chocolate, 
sugar,  and  egg  yolks,  then 
add  whites  (beat  to  u  ringue 
consistency  before  auding) . 


Spread  \   of  chocolate  mixture  over  baked  crust,  chill  one 
hour.   Spread  %  gallon  vanilla  ice  cream  over  chocolate. 
Put  in  rest  of  chocolate  and  crumbs.  Freeze 0 

Marie  Amato 


CHEESE  CAKE 

Make  usual  graham  cracker  crust. 

FILLING:   1  lb.  cream  cheese  (very  soft) 
3/4  cup  sugar 
2  T .  lemon  juice 
2  eggs,  well  beaten 

1  T.  vanilla 

Mix  well,    fill  crust.      Bake   25  minutes   at    350°.      Let   set 
for   2  minutes.      Cover  with  a  can  of   fruit    (cherry   pie 
filling,    strawberries,    etc.)    or  with  topping. 

TOPPING:      2  cups   sour  cream  (one   is   sufficient) 

2  T.    sugar 

1  t.  vanilla 
Bake  an  additional   five  minutes   at   475°.      Chill. 


Pat   Blake ly 
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ENGLISH  TOFFEE  DESSERT 

6  oZo  vanilla  wafers,  finely  crushed 

7/8  cup  nuts,  finely  chopped 

6  T.  or  3/8  cup  butter  or  margarine,  melted 


-  Mix 


Cover  bottom  of  pan  with  2/3  of  crumb  mixture. 
Add  filling.   Sprinkle  remaining  crumb  mixture  on 
top.   Place  in  refrigerator  for  several  hours. 
Serve  with  whipped  cream. 


FILLING:  — 

10  T.  or  5/8  cup  butter  or  margarine,  soft 

1%  cups  confectioners  sugar,  sifted 

8  T.  or  %  cup  nonfat  dry  milk 

4  egg  yolks 

2  sq.  or  2  oz.  chocolate,  melted 

2%  t.  or  3/4  T.  vanilla 


Beat  till 
_   smooth  and 
fluffy 


Place  in  two  8-inch  pie  tins  or  two  8-inch  square 
cake  pans  # 

Note:  Graham  cracker  crumbs  may  be  used  in  place 
of  vanilla  wafers. 

Mrs,  Zehmer 
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RED  VELVET  CAKE 

\   cup  butter  2\   cups  flour 
1%  cups  sugar  .  salt 

"*.  eggs  1  cup  buttermilk 

2  T*  cocoa  1  T.  vanilla 

2  oz.  red  food  coloring  1  T.  vinegar 

1  t„  baking  soda 

^ream  shortening  and  sugar.  Add  eggs c  Combine  coc^a 
and  food  coloring  to  ma*ce  a  paste,  S^ir  into  creamed 
nixture  * 

Sift  flour  and  salt  together.  Add  alternately  with 
buttermilk  to  creamed  mixture,  using  medium  speed  of 
mixer e  Blend  well*  Add  vanilla.  Combine  vinegar  and 
=5oda;  while  still  foaming,  add  to  batter.  Do  not  beat  I 
5tir  gently. 

Bake  in  two  greased  9-inch  pans  at  350°  for  30-35  minutes. 

BUTTERCREAM  ICING  FOR  RED  VELVET  CAKE 

3  T.  flour  \   lb.  butter  (margarine  won't  dc 
1  cup  milk  1  t.  vanilla 

1  cup  granulated  sugar 

Cook  flour  and  milk  over  medium  heat  till  thick*  Stir 
constantly  while  heating.  Allow  to  cool  completely. 
Add  sugar,  butter,  and  vanilla.  Beat  at  high  speed  until 
smooth  and  creamy.  Spread  on  completely  cooled  cake. 

This  icing  takes  a  long  time  to  set  and  it  is  quite  tricky 
to  have  it  come  out  right.   If  the  icing  is  not  cooled 
before  adding  the  second  ingredients,  it  won't  set,  Also, 
if  the  cake  is  too  warm  when  you  put  the  icing  on,  the  icinj 
will  run  off  the  cake* 

Pat  Hyde 
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TUNNEL  OF  FUDGE  CAKE 

1%  cups  soft  Land  01  Lakes  butter 

6  eggs 

1%  cups  sugar 

2  cups  Pillsbury's  Best  Flour 

1  pkg8  Pillsbury  Double  Dutch  Fudge  Buttercreara 

Frosting  Mix 

2  cups  chopped  Diamond  Wain 

Cream  butter  in  large  mixer  bowl  at  high  speed  of  mixer 
Add  eggs,  one  at  a  time,  beating  well  after  eac.  . 
Gradually  add  sugar;  continue  creaming  at  high  speed 
until  light  and  fluffy.  By  hand:   Stir  in  flour,  frosti 
mix,  and  walnuts  until  well  blended.   Pour  batter  into 
greased  Bundt  pan  or  10-inch  tube  pan.   Bake  at  350° 
for  60-65  minutes.   Cool  2  hours;  remove  from  pan. 
Cool  completely  before  serving.  (Test  for  doneness  by 
observing  dry-shiny  brownie-type  crust  after  60  minutes 

For  use  with  self-rising  flour:  Decrease  butter  to  1  cu 
Cream  butter  in  large  mixer  bowl  at  high  speed.  Add 
eggs,  one  at  a  time,  beating  well  after  each.  At  low 
speed,  gradually  add  flour,  then  sugar,  mix  until  well 
blended.   By  hand,  stir  in  frosting  mix  and  walnuts, 
blending  well.   Bake  at  350°  65-70  minutes.   Cool  as 
before. 

Shirlee  Lindsey 
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SPICE   CAKE 

2  cups   self-rising   flour 

2  cups  sugar 

1  to  ground  cloves 

1  t.  cinnamon 

1  cup  Wesson  oil  (or  other  vegetable  oil) 

3  eggs 

1  jar  junior-size  strained  plums  with  tapioca 

1  cup  chopped  nuts 

(juice  of  one  lemon  +  1  cup  confectioners  sugar) 

Mix  all  ingredients  at  medium  speed  for  3  minutes. 
Use  a  Bundt  pan  -  bake  1%  hours  at  350° 0   Check  at 
1  to  1%  hours.  Leave  in  pan  for  10  minutes.   Invert 
on  cake  plate,  then  glaze  (lemon  juice  and  confectioners 
sugar) .  Mix  and  pour  on  warm  cake  as  soon  as  removed 
from  pan. 

Betty  Jane  Hughes 

PEACH  MOUSSE 

Dissolve  a  package  of  orange  gelatin  into  a  cup  of 
hot  canned  peach  juice.  To  that  add  one  cup  of 
drained  peaches,  a  quarter  of  a  cup  of  port  wine  or 
Marsala,  and  put  the  whole  thing  into  the  blender, 
solidly  capping  it  with  the  lid.  After  the  ingred- 
ients have  been  well  whipped,  add  %  pint  of  heavy 
cream  and  let  the  mixture  twirl  for  a  mere  five  seconds. 
Pour  it  all  into  a  mold  and  refrigerate  it  for  half  a 
day.   If  you  wish  to  adorn  your  dish,   drape  around 
the  mousse  a  generous  helping  of  fresh  or  frozen 
peaches  before  it  comes  to  dinner. 

Hilde  Schaffranke 
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Sift  together 


KENTUCKY  BUTTER  CAKE 

3  cups  flour 

1  t.  baking  powder 

1  t.  salt 

h   t .  soda 


Cream: 

Blend  in: 
Combine: 


Turn: 


1  cup  butter 

2  cups  sugar 


add 

creaming  well 


4  unbeaten  eggs ,  one  at  a  time 

1  cup  buttermilk  or  sour  milk  and 

2  t.  vanilla.  Add  alternately  with 

dry  ingredients  to  creamed  mix- 
ture, ending  with  dry  ingredients 

into  a  10"  tube  pan  greased  on  the 
bottom 


Bake 


Butter  Sauce: 


at  325o  for  60-65  minutes.  Loosen 
cake.   Prick  cake  with  a  fork. 
Pour  hot  sauce  over  cake.   Cool 
before  removing  from  pan.   Before 
serving,  sprinkle  with  confectioner 
sugar o 

Combine  in  pan:  1  cup  sugar,  \  cup 
water,  and  \  cup  butter.  Heat  till 
butter  is  melted,  do  not  boil.  Add 
1  T.  vanilla  or  rum  flavoring. 


Pat  Blakely 
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FRUIT  DROP  COOKIES 

1  cup  softened  butter       \   t.  powdered  cloves 

2  cups  brown  sugar         \   t0  nutmeg 

3  eggs  1  cup  white  raisins 

\   cup  honey  2  cupo  chopped  pecans  and 

1  t.  lemon  juice  almond::  mixed 

1  t.  vanilla  extract  \   cup  candied  cherries 

3%  cups  all-purpose  flour   %  cup  green  candied  cherr. as 

1  t .  baking  powder  1  cup  candied  pineapple 

1  t .  cooking  soda  1  cup  chopped  dates 

1  t.  cinnamon 

Cream  butter,  then  beat  in  sugar  until  light  and  fluffy. 
Add  eggs  one  at  a  time,  without  previous  beating,  and 
beat  very  thoroughly  after  each  addition.   Sift  together 
the  measured  flour,  baking  powder,  soda,  cinnamon,  cloves, 
and  nutmeg.   No  salt  is  used  because  of  the  salt  in  the 
butter . 

Mix  together  the  honey  and  lemon  juice  (brandy  may  be  used 
in  place  of  the  lemon  juice)  and  the  vanilla.  Add  a 
little  at  a  time  to  the  butter-egg-sugar  mixture,  alter- 
nately with  the  flour  mixture.   Fold  in  fruit  and  nuts. 
Drop  by  teaspoonfuls  about  2  inches  apart  on  a  lightly 
greased  cooky  sheet  (too  much  grease  tends  to  make  the 
cookies  run  together) .   Bake  about  15  minutes  in  a 
moderate  oven  (350°) .   The  recipe  makes  about  10  dozen 
cookies. 

Betty  Jane  Hughes 
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OLD-FASHIONED  NUT  CAKE 

4  cans  (8-oz  size)  walnuts  3/4  cup  milk 

or  4  cans  (6-oz.  size)  1/4  cup  rum  or  brandy 

pecans ,  coarsely  chopped  1%  cups  butter  or  margarine 
(8  cups)  (softened) 

3%  cups  sifted  flour  2  cups  sugar 

2  t.  baking  powder  6  eggs 

\   t.  salt  sherry 

1.  Lightly  grease  bottom  and  side  of  a  10-inch  tube 
pan.  Line  with  brown  paper.  Grease  paper. 

2.  Turn  nuts  into  a  large  bowl.   On  sheet  of  waxed 
paper,  soft  flour  with  baking  powder  and  salt. 
Set  aside. 

3.  Combine  milk  with  rum.   Preheat  oven  to  275°. 

4.  In  large  bowl  of  electric  mixer  at  medium  speed, 
beat  butter  with  sugar  until  very  light  and  fluffy. 

5.  Add  eggs,  one  at  a  time,  beating  at  high  speed 
after  each  addition  and  scraping  down  side  of  bowl 
with  rubber  scraper  as  needed.   Beat  until  very 
light  and  fluffy. 

6.  At  low  speed,  beat  in  flour  mixture  (in  fourths) 
alternately  with  milk  mixture  (in  thirds) ,  beginning 
and  ending  with  flour  mixture. 

7.  Pour  batter  over  nuts  in  large  bowl.  Mix  well  with 
large  spoon  or  rubber  scraper. 

8.  Turn  batter  into  prepared  pan. 

9.  Bake  2%  hours  or  until  cake  tester  comes  out  clean. 

10.  Let  cake  cool  in  pan  on  wire  rack  30  minutes.  Turn 
out  onto  rack;  gently  remove  paper;  let  cool 
completely . 

11.  To  store:  Wrap  cake  in  waxed  paper,  plastic  film, 
or  cheesecloth  soaked  in  sherry,  then  wrap  in  foil 
or  place  in  a  cake  tin  with  a  tight-fitting  cover. 
Store  in  a  cool  place  3-4  days  to  mellow,  before 
serving. 

12.   To  serve:   Cut  cake  into  very  thin  slices.   Let 
slicj^warm  to  room  temperature. 

Shirlee  Lindsey 


SPRITZ  COOKIES   (WREATHS) 

\   lb.  butter  (2  sticks)  or  half  butter  and  half  margai 
3/4  cup  sugar 

1  egg 

2  cups  sifted  flour 

1  teaspoon  almond  aroma  (ext  act) 

Mix  with  mixer:   Cream  butte~,  sugar,  and  sgg. 

Add  sifted  flour,  a  little  ac  a  time. 

Add  almond  aroma.  (Dough  sho'ld  form  a  ball  ii    'r 

hands  without  sticking  or  crumbling) . 
Use  "star"  in  your  cookie  press. 
Do  not  grease  cooky  sheet,  use  lower  rack. 
Bake  at  375°  for  about  ,2   minutes. 

Hilde  Schaffranke 


BROWNIES 

%  cup  butter 
1  cup  sugar 

1  t,  vanilla 

2  eggs 

2  oz.  chocolate,  melted 
\   cup  sifted  plain  flour 
nuts 

Cream  butter,  sugar,  and  vanilla.  Beat  in  eggs0 

Blend  in  chocolate.  Stir  in  flour  and  nuts. 

Pour  in  greased  pan.   Bake  at  325°  for  30-35  minutes 


Marie  Amato 
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BLUEBERRY   PIE 

Basic  Pastry  Dough 

%  stick  butter  or  margarine  (soft) 

\   cup  sugar 

1  egg 

1/8  t.  baking  powder 

1  cup  flour 

flavoring  -  grated  lemon  peel  or  vanilla 

Filling 

1  to  1%  qts.  fresh  blueberries 
3  egg  whites 

\   cup  sugar 
\   cup  walnuts 

2  t.  lemon  juice 


In  a  large  bowl,  beat  egg  whites  until  almost  stiff, 
then  add  sugar,  a  little  at  a  time.   Beat  in  lemon 
juice.  Fold  in  walnuts  and  blueberries. 

Grease  and  flour  pan,  spread  pastry  on  bottom  and 
sides  \   inch  thick.  Add  filling  and  bake  30  minutes 
at  350°,  then  15  minutes  at  325° . 

Hilde  S chaff ranke 
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BUTTER  CREAMS 

\   lb.  butter 

1  can  Eagle  Brand  sweetened  condensed  milk 

2  t.  vanilla 

4  lbs.  confectioner's  sugar 

pecans,  cherries,  coconut,  chopped  very  fine 

1  box  unsweetened  baking  chocolate 

1  box  household  wax 

Mix  butter,  milk,  and  vanilla  wittT~2  pounds  confectioner 
sugar.  Add  nut,  cherries,  and  coconut.  Add  the  third 
box  of  sugar.  The  mix  will  then  be  very  thick  and  you 
will  have  to  mix  it  in  with  your  hands. 

Shape  into  eggs  or  little  balls.  Let  stand  in  icebox 
for  2-3  hours  or  overnight,  until  firm. 

Melt  6  blocks  of  unsweetened  chocolate  to  1  block  of 
wax  in  a  double  boiler.   Dip  the  eggs  and  cover  with 
chocolate  thoroughly.   Use  remaining  box  of  sugar  to 
mix  with  a  very  small  amount  of  canned  milk.   Separate 
different  amounts  of  mixture  into  individual  bowls, 
and  mix  colors  into  each  one.   Use  to  decorate  eggs. 

Karen  Weatherly 
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STRAWBERRY  JELLO  DESSERT 

1  8  oz.  package  strawberry  jello  (or  2-4  oz.) 

1-2  cup  package  Dream  Whip 

5  cup  drained  frozen  strawberries  or  fresh  strawberrie 

Prepare  jello  and  dream  whip  according  to  package 
directions.  (If  frozen  strawberries  are  used,  the 
left-over  juice  may  be  used  to  make  the  jello  by 
substituting  it  for  part  of  the  cold  water  needed.) 

Allow  jello  to  set  till  almost  completely  jelled  in 
refrigerator. 

Whip  jello  by  hand  or  electric  mixer  (2-3  min.). 

When  entire  jello  is  beaten,  fold  in  dream  whip 
which  has  previously  been  prepared. 

Blend  in  dream  whip  until  evenly  distributed 
throughout  jel lo. 

Fold  in  strawberries. 

Allow  jello  desert  to  set  until  completely 
jelled  in  refrigerator. 


Jan  Paros 
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FRUIT  PIE 

1  small  can  pineapple  chunks  (11-13  oz.) 
1  small  can  water-pack  cherries  (1  lb.) 

1  small  pkg.  strawberry  jello  (3  oz.) 

2  T.  corn  starch 

1  cup  sugar 

4  bananas,  sliced 

Combine  juice  from  cherries  and  pineapple  to  make  i  cupc 
Heat  jello  with  juice  to  dissolving.  Add  corn  starch  and 
heat  until  thickened.   Remove  from  heat  and  add  sugar. 
Stir  until  dissolved0  Add  cherries  and  pineapple.  Let 
stand  15-20  minutes  until  cool.  Add  bananas  and  refrig- 
erate 30  minutes 0      Pour  into  baked  pie  shell „   Refrigerati 
until  jelled.  Serve  with  whipped  cream  topping.  Makes 

2  -  8-inch  pies  or  one  nine-inch  pie. 

Sue  Whitaker 


LEMONADE  CAKE 

1  pkg.  lemon  cake  mix 

1  pkg.  lemon  instant  pudding 

1  cup  plus  1  T.  water 

4  eggs 

1/3  cup  oil 

2%  cups   poxtfdered  sugar 

1  small  can  frozen  lemonade,  undiluted c 

Mix  all  ingredients  except  powdered  sugar  and  lemonade. 
Beat  two  minutes e   Pour  into  greased  9  x  13  x  2  inch  pan 
Bake  35  minutes  at  350°.   Punch  holes  with  fork  all  over 
top  of  cake„  Mix  lemonade  and  sugar;  pour  over  cake. 
Bake  another  five  minutes.  Yield:   16  servings. 

Shirlee  Lindsey 
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FRESH  APPLE   CAKE 

3  eggs 

1\   cups  salad  oil 

1  t.  vanilla 

2  cups  S"gar 

2  cups  sifted  flour 

1  t.  baking  soda 
k   t.  salt 

2  t.  ground  cinnamon 

4  cups  thinly  sliced  apples 

\   cup  chopped  nuts  (pecans  or  walnuts) 

Beat  eggs  until  light;  add  oil  and  vanilla  and  beat 
at  medium  speed  on  electric  mixer  until  well  blended 
Beat  in  sugar,  then  sifted  dry  ingredients.   Beat 
30  seconds  longer.   By  hand  mix  in  apples  and  nuts. 
Turn  in  greased  and  floured  13  x  9-inch  baking  pan. 
Bake  in  350°  oven  45-60  minutes  or  till  done  when 
tested.   Cool  and  ice  with  cream  cheese  frosting „ 

CREAM  CHEESE  FROSTING: 

2  pkg.  (3-oz.  each)  cream  cheese,  softened 

3  T.  butter,  softened 
1  t.  vanilla 

1%  cups  confectioners  sugar 

Combine  ingredients  and  blend  together  until  smooth 
and  fluffy.  Spread  on  cooled  cake. 

Cindy  Johnson 
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FROZEN    BANANA    POPS 

12  wooden  sticks 

k    ripe,  peeled  bananas  cut 

crosswise  in  half 
1  6  oz.  package  semi-sweet  chocolate 

pieces 
£  cup  hot  water 
Cocoa  rice  crispies 
Crushed  nuts 

Insert  stick  into  each  banana  piece.   Place  in 
shallow  pan,  freeze  2-3  hours.   Combine  chocolate 
and  water  in  double  boiler.   Cook  over  simmering 
water  until  chocolate  is  melted. 

Meanwhite,  spread  cereal  in  shallow  pan  and  place 
near  boiler.   Dip  a  frozen  banana  into  melted 
chocolate  turning  the  pop  in  cereal  or  nuts  or 
both. 

Return  pop  to  freeze.   If  necessary  to  freeze  any 
length  of  time,  wrap  each  pop  in  aluminum  foil. 

8  servings. 


Donna  Page 
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CHOCOLATE  ROLL 

Beat  6  egg  yolks  and  3A  cup  powdered  sugar  until  light 
and  fluffy 

Add  1  T.  vanilla  extract.  Mix. 

Add  2-3  T.  sifted  cocoa.   Mix  until  just  blended. 

Wash  beater  from  your  electric  mixer.   Dry  well. 

Beat  the  6  egg  whites  until  very  stiff. 

Fold  into  chocolate  mixture. 

Line  a  cookie  sheet  or  jelly  roll  sheet  with  waxed  paper. 

Pour  mixture  evenly  on  waxed  paper  and  bake  at  350-375  F. 
for  12-18  minutes  (time  depending   on  your  oven.) 

Proceed  as  for  jelly  roll  -  but  fill  with  \   pint  sweetene 
whipped  cream 


Hilda  Schaffranke 
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TRULY  DIFFERENT  CUPCAKES 

Melt  in  pan:   2  sticks  margarine 

4  sq.  semi-sweet  chocolate 

Add:         h   tsp.  butter  flavoring 
1-1%  c.  chopped  nuts 

In  another  bowl,  mix:   1  c.  unsifted  flour 

1  3/4  c.  sugar 
4  eggs 
1  tsp.  vanilla 


Combine  the  two  mixtures.   (Don't  mix  too  much!) 
325  F  25-30  min.   Don't  overbake. 


PUMPKIN  MUFFINS 

1  h   c.  flour 

2  tsp.  baking  powder  1  egg   (beaten) 

3/4  tsp.  salt  h  c.  canned  pumpkin 

h   c.  sugar  %  c.  milk 

h   tsp.  cinnamon  h  c.  raisins 

h   tsp.  nutmeg  1  TB  sugar 


Sift  first  6  ingredients.   Cut  in  butter  and  add 
raisins.   Combine  beaten  egg   with  pumpkin  and  milk  and 
add  to  mixture.   Mix  only  to  combine. 

Fill  greased  muffin  pans  2/3  full. 

Sprinkle  h   tsp.  sugar  over  each  muffin. 
400  F  18-20  minutes 
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Mary  Lqu  Zwiesler 
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CARRQT  CAKE 


2 

t.  baking  soda 

1 

t.  cinnamon 

1 

tsp.  salt 

1 

cup  nuts 

2  cups  sugar 
k    eggs 

3  cups  grated  carrots 

1^  cups  salad  oil  (scant) 
2  cups  flour 


Beat  sugar  and  eggs  well.   Combine  all  other  ingredents. 
(May  add  1  small  can  of  crushed  pineapple  and  3/k   cup 


coconut) . 

Bake  at  350  for  ^0-50  minutes. 


FROSTING  FOR  CARROT  CAKE 


3/^f  lbs.  powered  sugar 

l/h   stick  oleo 

6  oz.  Philidelphia  cream  cheese 

2  t .  van i 1  la 


Barbara  Trimberger 
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HARVEY  WALLBANGER  CAKE 

1  pkg.    2-layer  size   orange   cake   mix 

1-3   3/4  oz.    pkg.    instant   vanilla   pudding  mix 

4  eggs 

\   cup  cooking  oil 

\   cup  orange  juice 

\   cup  Galliano 

2  T  .   vodka 

1  cup  sifted   powdered   sugar 
1  T .    orange    juice 
1  T  .   Galliano 

1  t .    vodka 

In  large  mixer  bowl,  combine  cake  mix  and  pudding  mix. 
Add  eggs,  oil,  %  cup  orange  juice,  \   cup  Galliano,  and 

2  T.  vodka.   Beat  on  low  speed  of  electric  mixer  for  \ 
minute;  beat  on  medium  speed  for  5  minutes,  scraping  bowl 
frequently.   Pour  into  greased  and  floured  10-inch  fluted 
tube  pan;  bake  in  350   oven  for  45  minutes  (Or  pour  into 
2  greased  9-inch  round  cake  pans;  bake  in  350°  oven  for 
30  minutes).   Cool  in  pan  10  minutes;  remove  to  rack  and 
pour  on  glaze  while  cake  is  still  warm. 

Glaze:   Combine  powdered  sugar,  1  T.  orange  juice,  1  T. 
Galliano,  and  1  t.  vodka. 

Pat  Blake ly 
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CHOCOLATE  LOAF  CAKE 

1  cup  boiling  water 

2  squares  unsweetened  chocolate,  cut  up 
2  cups  sifted  flour 

\   t.  salt 

1  t.  baking  soda 

%  cup  soft  butter 

1  t.  vanilla 

13/4  cups   brown  sugar,    firmly   packed 

2  eggs 

\   cup  sour  cream 

In  small  bowl,  pour  boiling  water  over  chocolate. 
Let  cool.  Preheat  oven  to  325°.  Grease  well  and 
flour  Bundt  pan. 

Sift  flour  with  salt  and  soda,  set  aside.   Beat 
butter,  vanilla,  sugar,  and  eggs  till  light  and 
fluffy,  about  5  minutes,  occasionally  scraping  sides 
of  bowl.  At  low  speed,  beat  in  flour  mixture  in 
fourths  alternately  with  sour  cream,  beginning  and 
ending  with  flour  mixture. 

Beat  in  chocolate  mixture  until  just  combined.   Pour 
batter  into  prepared  pan.   Bake  60-70  minutes. 
Cool  15  minutes  before  removing  from  pan. 

Pat  Blake ly 
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OLD-FASHIONED  CHOCOLATE  FUDGE 

2  cups    sugar 

2/3   cup  milk 

2   oz.    unsweetened   chocolate   or    1/3  cup  cocoa 

2  T .    corn  syrup 

\  t.    salt 

2  T.    butter   or   oleo 

1   t.   vanilla 

\  cup  coarsely   chopped  nuts 

Butter    loaf   pan,    9x5x3   inches.      Combine    sugar,    milk, 
chocolate,    corn  syrup,    and   salt    in  a   2-quart    saucepan. 
Cook   over   medium  heat,    stirring   constantly,    until 

chocolate    is   melted  and   sugar   is    dissolved.      Cook, 
stirring   occasionally,    to   234°   on  candy   thermometer 
(or   until   small  amount   of  mixture   dropped    into  very 
cold  water    forms   a   soft   ball  which    flattens  when 
removed    from  water)  . 

Remove    from  heat.      Add  butter.      Cool   mixture   to    120° 
without   stirring.    (Bottom  of   pan  will   be    lukewarm). 
Add  vanilla;    beat   vigorously   and   continuously  with   a 
wooden  spoon   for   5-10  minutes,    until  candy   is    thick 
and  no   longer  glossy    (mixture  will  hold   its   shape  when 
dropped    from  spoon).      Quickly  stir   in  nuts.      Spread 
mixture   evenly   in  buttered    pan.      Cool   until    firm. 
Cut    into  squares.      Makes    32   one-inch   squares. 

Pat   Blake ly 
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WILLIAMSBURG 'ORANGE  CAKE 

2  3/4  cups  Softasilk  cake  flour  or  £  cup  shortening 

2\   cups  Gold  Metal  flour'-  3  eggs  (i  to  2/3  cu 

1^  cups  sugar  1^  t.  vanilla 

I2"  t.  soda  1  cup  golden  raisin 

3/4  t.  salt  cut  up 

1^  cups  buttermilk  i  cup  finely  choppe 

\   cup  butter  or  margarine,  softened  nuts 
1  T.  grated  orange  peel 

Heat  oven  to  350   degrees.   Grease  and  flour  baking  pan, 
13  x  9  x  2  or  two  9  in.  or  three  8  in.  round  layer  pans. 
Measure  all  ingredients  except  frosting  into  large  mixer 
bowl.   Beat  3  minutes  high  speed,  scraping  bowl  occasional 
Pour  into  pan  (s) . 

Bake  oblong  45  to  50  minutes,  layers  30-35  nimutes  or  unti 
wooden  pick  inserted  in  center  comes  out  clean.   Cool. 
Frost  cake  with  Williamsburg  Butter  Frosting. 

»Do  not  use  Self-Rising  Flour  in  this  receipe. 


WILLIAMSBURG  BUTTER  FROSTING 

For  oblong  cake  or  two  9  in.  layers 

1/3  cup  soft  butter  or  margarine 

3  cups  confectioners  sugar 

3-4  T.  orange  flavored  liqueur  or,  if  desired,  orange  juic 

2  T.  grated  orange  peel. 

For  three  8  in.  layers 

2  cup  soft  butter  or  margarine 

4j  cups  confectioners  sugar 

4-5  T.  orange  flavored  liqueur  or,  if  desired,  orange  juic 

1  T.  grated  orange  peel 

Blend  butter  and  sugar.   Stir  in  liqueur  and  orange  peel, 
beaj^ntil  smooth.       Betty  Crocker  and  Bad^ra  Ewell 


BANANA  CRUNCH  CAKE 

5  T.  butter  or  oleo 

1  pkg.  coconut  pecan  or  coconut  almond  frosting  mix 
1  cup  rolled  oats 

1  cup  sour  cream 
4  eggs 

2  large  bananas 

1  pkg.  yellow  cake  mix 

Preheat  oven  to  350°.  Grease  and  flour  a  10-inch  tube 
pan.  Melt  butter  in  saucepan;  add  frosting  mix  and  oats 
and  stir  till  crumbly.   In  large  bowl  blend  next  three 
ingredients.  Add  cake  mix  and  blend  two  minutes  till 
smooth.   Pour  1/3  of  batter  into  pan.  Sprinkle  with 
1/3  crumb  mixture.  Repeat  twice  with  batter  and  crumbs, 
ending  with  crumbs.   Bake  50  to  60  minutes  till  toothpick 
test  comes  clean.   Cool  15  minutes  upright  in  pan.  Then 
remove  cake  and  turn  so  crumb  mixture  is  on  top. 

Mary  Newton 
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LIME -CHOCOLATE  DELICIOUS 

1  -  13  oz.  can  evaporated  milk 
1-3  oz.  pkg.  lime  jello 

1  3/4  cups  hot  water 
\   cup  lime  juice 

2  T .  lemon  juice 

1  cup  sugar 

2  cups  chocolate  wafer  crumbs 
1/3  cup  melted  butter 

Chill  milk  in  freezing  compartment  until  icy  cold. 
Dissolve  jello  in  hot  water.  Chill  till  partially 
set.  Whip  till  fluffy.  Stir  in  lime  juice,  lemon 
juice,  and  sugar.  Whip  milk;  fold  into  jello. 

Combine  crumbs  and  butter;  press  into  bottom  of  a 
15  x  9%  x  2-inch  pan.   Pour  in  gelatin  mixture. 
Chill  till  firm. 

Pat  Hyde 

STRAWBERRY    PIE 

1  cup  sugar 

scant  \   cup  cornstarch 

\  t.  salt 

1  cup  water 

6  cups  strawberries,  halved  lengthwise 

1  or  2  drops  red  food  coloring 

Combine  sugar,  cornstarch,  and  salt  in  saucepan.  Slowly 
stir  in  water  and  2  cups  berries.  Cook  over  low  heat, 
stirring  constantly,  mashing  berries  until  mixture 
thickens  and  boils  3  minutes.  Add  food  coloring.   Cool. 
Arrange  remaining  4  cups  berries  cut  side  down  in  a 
baked  pie  shell.  Spoon  cooked  glaze  over  berries,  then 
chill  one  hour  till  firm.   Circle  with  whipped  cream. 

•  • 
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CENTENNIAL  CREAM  CAKE 

2  cups  sifted  cake  flour        \   pt.  heavy  cream 

1  cup  sugar  1  t.  vanilla  extract 

3  t.  baking  powder  2  eggs 
\   t.  salt 


Lightly  grease  cake  pans,  line  bottom  with  wax 
caper.   Sift  flour,  sugar,  baking  powder  and  salt 
together  twice. 

Pour  cream  and  vanilla  into  deep  1  qt.  bowl.   Beat 
about  1  min.  and  30  sec.  until  stiff.   Add  eggs,  beat 
until  blended,  Add  flour  mixture  and  beat  until 
blended.   Turn  into  pans. 

Bake  35Q»  25-30  minutes  until   center  springs  back. 
Ccol  in  pan  for  10  min.,  remove  from  pan.   Remove  wax 
paper  and  cool  throughly.   Add  cream  frosting. 


CREAM  FROSTING 

1  pt.  heavy  cream 

3-^4  tsp.  confect.  sugar 

1  tsp  almond  extract 

Whip  cream,  fold  in  sugar  and  extract.   Spread  and 
decorate,  chi 1 1 . 


Donna  Page 
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